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SPECIFICATION - 



1. Title of the Invention 

Method for improving the flavour of alcoholic 
5 drinks and other drinks 

2. Scope of the patent claim 

Method for improving the flavour of alcoholic 
drinks and other drinks, characterized in that a sealed 

10 vessel 1 provided with extraction tube 4 and spray 
nozzle 2 is loaded with pressurized oxygen 5 and water 
6 in mutual contact, and the abovementioned water 6, in 
which a high concentration of oxygen has been 
dissolved, is sprayed, into the alcoholic drink or other 

15 drink 8 in drinking vessels 7 from said sealed vessel 1* 
via said extraction tube 4 and spray nozzle 2, thereby 
generating in the abovementioned drink 8 in drinking 
vessel 7 bubbles which contain a large amount of 
oxygen . 

20 

3. Detailed description of the invention 
Field of industrial use 

This invention relates to a method for 
improving the flavour of drinks, in that it allows the 
25 flavour of alcoholic drinks and other drinks to be 
improved by a simple means. 

Prior Art 

The water that is loaded, together with 
30 compressed gas,' into sealed vessels such as bottles and 
then used for commercially available drinks is most 
commonly obtained using nitrogen or carbon dioxide gas 
as the compressed gas. Obviously, it is not possible to 
generate bubbles which contain a large amount of oxygen 
35 by adding such water for drinks to alcoholic drinks or 
other drinks. 

Problems to be overcome by the invention 

The present inventors found, as a result of 
40 tests and research, that, when water such as mineral 
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water is poured into alcoholic drinks and other drinks, 
a large amount of oxygen becomes incorporated as 
bubbles, and this improves the flavour in that, for 
example, the roundedness of the drink is enhanced, and 
5 the present inventors therefore suggest a method for 
generating oxygen-rich bubbles in drinks that are in 
drinking vessels. 

Means of overcoming the problem 

10 The inventive method for improving the flavour 

of alcoholic drinks and other drinks is characterized 
in that a sealed vessel provided with an extraction 
tube and spray nozzle is loaded with pressurized oxygen 
and water in mutual contact, and the abovementioned 

15 water, in which a high Concentration of oxygen has been 
dissolved, is sprayed into alcoholic drink or other 
drink in a drinking vessel from said sealed vessel via 
said extraction tube and spray nozzle, thereby 
generating in the abovementioned drink in a drinking 

20 vessel bubbles which contain a large amount of oxygen. 

The invention is described below based on the 
working mode shown in the drawing. 

1 is a pressure-resistant sealed vessel used in 
the method of the present invention, and spray nozzle 2 

25 is provided in the upper part of said sealed vessel 1. 
3 is a suitable valve which is provided inside sealed 
vessel - 1 and is connected to abovementioned spray 
nozzle 2, and 4 is an extraction tube, one end of which 
is connected ; to abovementione^i valve 3. The sealed 

30 vessel 1 described above is loaded with pressurized 
oxygen 5 and mineral water or other water 6 in mutual 
contact, and the open other end of extraction tube 4 
forms an open inlet in water 6. The water in sealed 
vessel 1, which is in direct contact with high pressure 

35 oxygen 5, has a high concentration of oxygen dissolved 
therein. The solubility (by volume) at room temperature 
of the oxygen contained in water 6 in sealed vessel 1 
should be no less than 15 ppm, preferably no less than 
30 ppm, in order to increase the oxygen component 
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concentration in the water at room temperature and 
atmospheric pressure to significantly more than 
7-8 ppm. 

Using an inventive sealed vessel 1 as described 
5 above introduces water 6 in which oxygen has been 
dissolved to a high concentration into drink 8 
(alcoholic drink, cooling drink, juice or other drink) 
in drinking vessel 7, which is made of glass or the 
like.. Specifically, water 6 having a high concentration 

10 of oxygen dissolved therein is sprayed into drink 8 in 
drinking vessel 7 via spray nozzle 2 by operating said 
spray nozzle 2 by pushing or the like, which opens 
valve 3 which is connected to extraction tube 4 . At 
this time, the water '6 which contains a large amount of 

15 oxygen may be sprayed 'in or directly poured in. The 
spray speed is preferably at least 3 m/s. It should be 
noted that in the working example, valve 3 is used only 
to release water 6 which contains a large quantity of 
oxygen, although it may also be used in a mode which 

20 allows the release of both water 6 and the pressurized 
oxygen 5 in the sealed vessel 1. In such cases, spray 
nozzle 2 sprays water and oxygen simultaneously. 

Water 6, which is introduced into drink 8 in 
drinking vessel 7 and contains a large amount of 

25 oxygen, at first generates lively bubbles in drink 8, 
and then continues to generate fine bubbles for some 
time. The drinker drinks drink 8 while said bubbles are 
being generated. 

It should be noted that, needless to say, 

30 fragrances, colorants and other auxiliary agents may be 
added to the compressed oxygen 5 and/or the water 6 
that is loaded into sealed vessel 1 . 

Use 

35 Water 6 has a high concentration of oxygen 

dissolved therein, as described above, and the bubbles 
generated in drink 8 into which water 6 has been 
sprayed imparts to the drinker a characteristic flavour 
comprising roundedness coupled with the feel of the 
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bubbles on the tongue as a result of the large amount 
of oxygen dissolved in water 6 and the large oxygen 
component that accompanies water 6. 

5 Working example 

The drawing shows a relatively small sealed 
vessel 1 which is easy to hold by hand, although it is 
also possible to have quite large, cylinder-shaped 
vessels which can be set up in shops, homes and the 

10 like. It is also possible to have a suitably long 
output tube, either as part of or separate from the 
outlet part 2a of spray nozzle 2, in order to 
facilitate introduction into drinking vessel 7, and 
part of said output tube may be provided with a highly 

15 flexible bellows tube part so that the tip can be 
pointed in any direction. 

Advantages of the invention 

The method of the invention described above for 

20 improving the flavour of alcoholic drinks and other 
drinks allows oxygen-rich bubbles to be generated in 
drinks in drinking vessels by a relatively simple 
means, and this imparts to the drinker a specific 
flavour comprising the feel of bubbles on the tongue 

25 coupled with roundedness, and is highly effective for 
improving the quality of the drink. 

4 . Brief description of the drawing 

The figure is a partial vertical cross section 
30 view illustrating an embodiment of the method of this 
invention. 
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